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PAPER BAG COOKERY IN AMERICAN KITCHENS.
Ynnauonpof esiat Te pUnV BUckVrtee " . Tou taotv how obstinate the 60 years old) learnlns to get along wftbout to be a genuine helpmate, for hus- - of recounting them that make, her .tor,Fm"Tou? cLtomV.form course.

of mil iworant are! a cook. The heat of the kitchen affects my band to the world. I think It my duty to amuains reading. Bbe may congratulat.
explXd 5 f"? "P,hotl.of th"vmVtfr J h? "f "V"6 ;ne J fcad ths had' bUt X ""'' bear t0 ba beaten b3r " Uvln down in every possible) herself upon possessing a sense of humo,

by the neriSn and SouD tStaJ ,", f iT ?n l"" P. ' ' .and kPaM brU8ht brWn PaPer baCi MU- - J' T'" wa' with health and comfort that should tide her safely over more for--

X hab--n wr'l to cootie,, ?llbl s'""' Jj r..J "" "SVii'i .I..0.1 ., . . - . So I boBCht two dozen bas. and. as lam midab.e domestic reef, than tho.e .ear.
demonstrated by lectures to """" " "y" wasxnesoup -- -- ."""- . uMpirncs- - jven Jersey nouseVUe s Experience, trytafftodomy own workinourprtttycot- - now considering ,

our prmefpal dUe. put Into IltP"tlallyby openinsa canof the "n tat there was no keeping her "as larly hard pressed-a- nd engaged a cook i ara a youn housekeeper, and I at- - tage. 1 thought I would get rid of dish wash- -

Tn proof that our housenxther has tested -t-
rtoTmed dowoV, rhtXandszr&ttt&'xs&ss; sk r,o:ookt8 b- -'Vbut

XVrarefyrrmber .552LSaS.
you ke omeTgsIL S " "" fd f"' thetfump- -

conducting lnto " maay bajfS' to aUaW to successfully the new
paper bar cookery? " rjl cut the story as short as I can! The

Tt appealed to meeostrongly asamoney '01lp t314 or paper, butlt didn't run out.
end labor saver that I attended a series of Tne lamb stuck fast to the case, and when
lectures upon the subject and laid In a wrogot it out had an underpinning of paper.
stock of bags besides investing to a paper I toun'1 afterward that I ought to have
bag cook book. used three tablespoonf uls of butter to grease

e Inside of the bag and added waterflor the"Although following the directions for
regulating the temperature of the oveaand fT 7(,M"r serye crav w'th """
the time for cooking faithfully and to the . sauce, so I had not"" the butter and extra water toletter, my experience is that the bag in- -
variably turns black and the food cooked to ep the at from burntas.
It tastes of burnt paper. " Tte Deas tasted a bit ' close," but they

" What is wrongi? KeliieC." were tolerable, and so were the tomatoes.
But I had to season the tomatoes after
they were turned out. Eery dumplingAppeal of Perplexed Houseaife. stuck to , case ana we t0 pee, tnem

Tou have told us adoien Umes to Call tore they were presentable. Afrtendwho
upon you in the time of culinary trouble. b!la nad better luck with her paper bag
and I believe you are sincere In what you cooking says I ought to have buttered thesay I hae never known you to turn a inside of the bags plentifully, allowing a
deaf ear to the appeal of an Inexperienced tcaspoonful to each. The recipe didn't say
or perplexed housekeeper. EtJ

"To be in at the beginning of my trouble.
I was in New Tork last winter, and at- - Coffee Out and Out Failure.
tended a series of lectures upon paper bag
cookery We ere told that if we would "The coffee was an out an,J out fal,,lr6

and x had t0 acknowledge it. 1 made it inthrow away our old pots and pans and ket--
thrce "Prato bags, as there are three ofties, and use paper bags Instead, there

would be no more washing of dishes, no " wco "" lu ...7 ' J
bills for new utensils, no smell of cooking and

Jt undrtakablo mess!was anto the no pot closet to clean and to
keep In order, etc According to the lec- - Wben the
turer our kitchens would look like libra- - cnen aQ 'aere at " c""r E

ries. with the shelves now taken up by tins ' red wltn mortiflcaUon.

and enamel w are and all that occupied by " ' Better luck next time!' said I. ' er
books and magazines. All of which we-- Slve P " one triak'
would ha e lots of time to read. No " J came downstairs early next morning
pots and saucepans stuck away in cor- - to help her with breakfast. We agreed to
ners by the last cook, no rust and no clat- - ho-- a ready made cereal Instead of trjlng
ter We would sit down to a dinner In our t0 cook Porridge.

best clothes, for there would be no dish- - ""That's one thing sore!' said Nellie. The
washing after w e had finished eating All saints-b- praised!'
wo would have to do would be to gather " We broiled bacon and boiled eggs and
Dp the nsed papers and ram them down to baked (?) biscuits, and tried to fry potatoes.
the box intended for the scavenger next We made the coffee and tea without the
day. papers.

"O. it was a first class fairy tale! It "The bacon was limp and didn't brown:
sounded like the millennium' the eggs were all right, for we had boiled

"Now water la a ketUe we brought out of thefor the plain truth! Like a fool.
I Dacked all my Dots, saucenans. and ket-- "; xue potatoes were soggy; ana as
i. tm m thA .f , si i . r.m for the biscuits! The papers stuck to them . .

fIosef .than brothers. e didn't at- - 1?fyeci.yv-dtIi7vticSLtrx.'Selrtt- l 'Hundreds of ted sizes and num- - 7V s.
bered like so many prize packages. I
spent half a day going over them with my
cook She is a good girl. I ought to say
'she was,' as you will see presently.
Until then she had been willing to learn
anj thing new, and took real pleasure in try-

ing recipes She did not ' kick ' at the
paper bag question, although she looked
mighty sober as I explained. So, I pro
posed to help her with the first dinner. W
Had green up a could hen heard but anyl knl Moreo toterje .. ZZ

trustworthy recipes that offer

ALL tor meat Just now are.
acceptable to the thrifty

It Is not only that we
are more healthy tor eating less

flesh food In hot weather, but the Iniquitous
rise In the price of meat from one end to

other of a land of peace and plenty
aroused righteous Indignation of all
classes. While by no sure that the
right way to meet the wrong is to boycott

venders of the dressed meats, who are
not the chief offenders. I maintain that the
Jud'cious manager of the home Is wise in
cutting down the allowance of heavy foods
until these calamities passed.

Said a rich matron to ire last week: " It
Is not that wo cannot afford to pay a third
more for our meats and poultry than we
hd a year ago. Personally I should not

feel It. But I have other and better uses
for money than upholding extortioners
who grinding the faces of the poor. I
will be partaker of no man's sfns. So we
are on the qui vlve for whatever will take
the place of meat in family fare For-
tunately the summer Is rich In fruits,
vegetables, and eggs, and we can get fresh
Ssh at reasonable prices. So my butcher
pockets less than half as much of my
money as he had six months ago.

"No, I have not Joined a housekeepers'
league. Nor do I excuse the women who
drenched butchers' stands with kerosene
some weeks back. Two wrongs never
made a rtght, and they never will. If those
women had spent the amount of energy
to studying how to do without meat and
yet nourish their families that they ex-
pended to kerosene throwing and fighting
pol&emen, their end would have
gained BOoner,'and more surelyi"

Plain talk, this, and altogether apropos
to practical menus this clever woman
irut on Tser table. She is. by the way. a
resident of New Tork state and conversant
with the state of New Tork markets. Hr
scalloped salmon is a capital " filler," even

boys. Her
potato salad might be the maSn dish
cf a family supper, supported by crackers
and cheese, quick biscuits, and a plain
cake made fine) by her strawberry Icing.

Mother Would Malp Sacrifice.
" The mother who has not the means or

tho strength to assist her boys to secure a
bright future, yet desires with all her soul

enable them .to play the part of men In
the world, puts aside ths tOOth thought of

course, it wasn't drip coffee, either.
halls,

dinner was over. I went Into

Je

greasy

our

TcT&KaJrtempt toast. But since m, John can't enjoy Tfr AfteZ 'blct Jr?3
a breakfast without it. we brought down Bai-ksi- --the fCoxXSet'" js ThoseT&sty
a toaster and dldn t tell what we had done

hm eat- - hMin nn. wiea to Dy a sen ant, ana, mucft as I hated ment to the use of the new fad. I have fhr jxnnni'nHn-- rnn

the

C."

rep- -

the

that like "" . inrougn, tnins cooked mat Nellie far Mstorv
"I die." said I ciBnltyand new system a botch con- - .and Ifthe cookery
went and other were cern. and temperature a ad- - lnen- -

And I bags "I I house- - o"ut a will
bag a takeNellie T havo tte chan , t0Q d5 oT"d7wIng" ectlonVby

again, her conraced. lam called t. .......... ....-.- ..
her I get she preVe"cost. I has tte

has
the

own

for

MARION HARLAND HELPING HAND
unwillingness to resign companion-
ship and resigned'to what wlU for their
best good.

am mother who lo her boys, but I
would sacrifice their society bj doing sol
could provide for their future. They 11

and 13 j ears old. They lost their father by
an accident when younger of two
was Infant I appreciate much tbey

fatherly care guldanca prepare
them be good men citizens.

Their ancestors were fearing peo-
ple, Inheritance must with my
children. They are dear, obcdlei.t boj sand
I feel sure they make good they
haie chance.

I am that there are noble
men and women this great city of

are fortunate In wealth but
In being who would

open arms and hearts worthy,
unfortunate children they knew
to find them. mks. M.

excerpts from a letter to
my discretion are printed here in the hope
that the mother's for what
believes be the best Interests of her
may catch of some who feels
for her ready and able, to put them
Into tho path Eha'would choose for their
future course. Underneath the apparent

of story lies none
but true mothers can comprehend. Her ad-
dress with me.

Encouragement for "Sutan B."
"If you can find room In jour corner

for this note, will kindly comer
Susan B." one hearty word of

to her proposed 'tea house '7" Next to low cab there noth-
ing the returned European tourist sighs
for earnestly and vainly for that old
world the country tea house.
''Tt 'Susan lives near Chicago,

shall be glad to the location before
the clubwomen of this city so far as pos-
sible at this season when most of clubs
have adjourned for the summer.

" A DnBTKER."
" Satan B." writes from a town to New

Jersey, nearer New Tork than
Philadelphia. If she were your vicinity
she would call to talk over the " tcahot.se "
scheme with her wisher. Icannot but
believe that she be to
carry her scheme Into practical operation
by the Intelligent approval of yourself
others who have traveled abroad and
learned for themselves what comfort

On, Tral. -- ""

cheer to be had to these waj side " ar-

bors."

Recipe for Hauenpfeffer.
" late I have a number of recipes
all different to your Helping1 Hand for

feel constrained send
mine by the belief itmaj be
a little more troublesome than some the
others. will for allthat the result

" I am considered aprettyfalrcook
friends, and I send you tried and
approved recipes by the dozea had time
to write them out.

HASSENPFEFFEH.-C- ut two rabbits

STJNDAT.

Or&nres
Cereal cream.

FUh balls.
Breakffl

Toaat.
ana cones.

Cold beefv
Whole fried potatoes.
HoIIi from

Asparaiua a vlnlmtte.
Heated crackers and chee.

Case Jam..
Ginger ale and grape Juice punch.

DINTCEK.

Julienne soup.
Roaat Iamb with mint

for sauce
Green peas and younr carrotjTnUed.

Stxlnr beans with bacon.
Home mace Ice cxeazn.

Black coffee.

3IO.VDAT.
BREAKFAST.

Berries.
Cereal cream.

i Whole wheat
Toast

Coffee and tea.
LUNCHEON.

Stewed fish cold. (See ttt'rc )
Toaited whole wheat breid.
X&ceColne aalid pon

left 6errof
Ttln bread anC butter.

cheese and
Junket and cookies.

rat

..

into about eight eaih Wash and
drain and wipe dm Then pack Into
earthen Jar a deep granite tish
Put with them two onions sliced thin,

cloves, two bay leaves, whole
allspice, teaspoonful of peppercorns,
cater all with Incgar.

"nt on a tightly fittligi cover and
for three daj s In cool place. Turn
into a saucepan; add quart of water and
cook slowly the rabbit? are tender,
but haie not from the Heat

heaping of butter a fry-

ing pan until begins brown with a largo
spoonful of flour. off tho in

DINNER
Teten5aTs soup

Cold lamb with mint Jellr- -

Toang beets.
dimmer squash.

and cake- with cream.
Clack coffee.

TUESDAV.
BREAKFAST.

Grapefruit orances.
Cereal cream.

Stirred erts. (See recipe.)
Graham blacults.

Toast
Tea and coffee.
LUNCHEON.

Mlcce of lamb, with risotto.
Baked potatoes.

Goufae of squash (alft
Glnrer snaps and' cream checsa.

DINNER
soup.

Calves' liver a ''AuiUIm.

fritters.
Island.

Bladt coffee.

BREAKFAST.
Hawaiian pineapple.

Cereal and cream.
Bacon.

Waffle.

Tea coffee.
LTJTCHEqt,-- .

scallop sheila
Creea sea pajwaVf (arlert

salad, (Sao recipe.!

jEttyex'

which the meat was cooked and stir In the
browned flour and butter (You would call
ltaroux.) Bring all to a boll Inasaucepan
and take up the rabbits carefuli). breaking

little Arrange in a dish and
when gravy has boiled up in the sauca
pan. pour them. Sen e with potato
dumplings or with mashed potato.

"This really One! I prefer wild rabbits
when I can get them, but raise our own
rabbits and therefore uso them. Few cooks
get the sour enough.
not tho real thing unless'
sour. Mrs W. B."

If locality has anything-t- do with culinary

heated
Plain cake with strawberry Icmg

(See recipe,)
Tea.

DTCNSnt.

Asparagua
cal e' liver (alef over).

flashed and Browned potatoea.
aohUfjp.

Berry shortcake.
Black coffee- -

TmmsDir.
BREAKFAST.

.Berries.
Cereal and cream.

and fried apple.
Toast

ColTj bread.
and tea.

LUNCHEON.
Tomatoes stuffed with and baked

(Forcemeat based upon remain liver
and gravy)

Potato biscuit left over)
Remains potato salad from yesterday.

Heated crackers and
Crumb pudding.

Tea.
DINNER.

stutton broth.
Beet steak.

Young onion.
Sweet potatoes.

llarmalad omelel
Slick

FRIDAY.
BREAKFAST.

Berries.
Cereal and cream.

Stkd perch other paa flatsV

f1

should
I had seen the deroonstrato- - do, and was so be well greased the Inside before any-fa- r

successful that I was sure I could do thing goes Into This la done with
well to the new line. melted butter, and the butter (or lard

"The first damper was In the form of dripping) applied with a brush U. aC
what a serious consideration to us at parts of the inner side of bag; Af tei
present- - If uses three four bags at cooking begins, the flow of natural
a meal, a dozen are gone to a day. That Juices from the meat keeps the surfaci
would make pretty expensive cooking for and secure against the risk of burn
persona living on a salary, and these are tog.
the housekeepers w ho will most likebi to Chops end cutlets and chicken, which one
use them.

High Coil of "Ulensili."
"The bags are sold In the department

stores for 2 cents apiece that is, 21 cents
for a package of twelve, assorted sizes.
You may readily see they would be a snould es"cape the

In ten days one would expend ?2p40 for
cooking utensils! That would be aheay
outlay- - for them, were they pots and pans,
that would last some months ard be used
again and again. But the bags are used
once, thrown away or burned Allow-
ing thirty days' the month, j ou w ill pay
out for cooking .etsels (that are good for
nothing after one using) over t'l What
would be thought of a housekeeper who
paid out that sum regularly to keep her
kitchen stocked? Do you comprehend

would run up to than $S0 a

and

up

FAMILY MENUS FOR A WEEK.

CaeM,la

BREAKFAST.

thetruanUtj

be thlcklj
all over before Into the bag.
will beautifully

The biscuits not to
the had this washed

the
Not one Inch

that

then

that

with

Potatoes be
In the If could da

The temperature of the
be and regulated

Judiciously one out
delicately potatoes. It con-

ceded by experts In the art that
be roasted properly In the

whereas and chicken
be cooked turn Beef

said to be watery for the process
breaded. not we

It.
the dumplings as the" confess that was stunnedat the com- - v,... ,,, (. ,

Potation. In talking it oxer with mybetter and un;n buttering, secondly, the
half we concluded that the money would seat,
'""tV b,6 ?Ut Int accllJent tesnrance T have ,jown t0 more thsn one paper

the bags can be turned out bag meal conducted by experts. Into the of. say. talking machine tbe was an ignominious failure,
needles, hundred for few attempt It!
see how they can be by those who $practice InteWgentonomy. M .Weffi... fjj h Cov

Our correspondent, withHots to Meet Objections Perplexing. Tanlcee shrewdness, appreciates the ai- -
In reviewing the substance of these most Impossibility of inducing the "

resentative letters from practical of commerce " to spare herself the dn.dg- -
mothers all of more than average ery of dish, and pan washing by the
Intelligence and capable of expressing use of the French device triumphantly
her meaning forcibly am staggered how exhibited to Its demonstration by
to meet all the objections against the gen- - the master of culinary at his
eral use of the popular fad " which, we vMt to our shores. Seyer may preach and
were ready to believe revolutionize our housemother may the
culinary methods as now practiced to our of " NeHle and her compeers without
kitchens. shaking her detestation "them

In replying to the first letter, I have bags."
word to say In defense of the bag Which the and strik- -
as rightly handled should not tog aspect of situation set forth by
black nor hae strong taste of the Jersey "gudewlfe." Her figures are

pape-- the heat of the oven be startling in the summing up.
graded carefully by thermometer and commend her simple to the
the bags ba properly greased they should thoughtful hoiemother. Eighty dollars

their color and not scorch Of the per for kitchen uttnlls cannot
greasing I have somewhat to say present- - be carried over to the morrow may well
ly Tbe upon which dwe'l make one hes'tatetoadont thnewfaah!on.

old times!' "i.ii uviumj J" u r ana In the bags was nicely done now is " C" has apparently put So as my knowledge of the
say to to fair wretched of the the fla or was delicious. Fish, roast, the bags Into an oxerheated goes, this is the

to luncheon dinner. trlaI doing" vegetables all were bo with-- exceeds degree the of thehad bought 200 of wish could hear from fallu'-- e So It may be done if one wlU by the recipe the scorch tion ha been broughtassorted keepers who have the treuble leam and scorchedLrvesHcr "Af,,V" to the art. paper Imparts disagreeable as our
800a wo M raIr trlal. foon Wfi m.e (n u,e tQ hta ,t ,ouches one way th"

She crying and of trying them to my heart's content, for acood,houskMrr. i. . , ..,. t . i . ':
soup, roast Umb, canned bit told Gen. Grant, who not at my time of life Twf Tws ancel that Tan at oneS of
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BREAKFAST.

mad

it
Taa

'breakfast
la

and

saute.
(See In Helplnr

and
-

(a

Kam crackers.

pieces
an

or ware
in six

ten
and

sot
thera

dropped bone
tablespoonful In

It to
Strain liquor

f

Berries

or
and

over).

Iced tea.

of

Corn
Floating

WEDNESDAY.

and

over).

as as possible
the

it ever

is
wc

hassenpfeffer It Is
or ' ' it is

Crackers,

soup
Gllml of

$

Bacon

forcemeat
of

(a
of

'

or

on

oi
la

Is the
one or the

bo

'

to

It more

should

ttidltio-- s customs, correpondert
should prime authont upon the sub-

ject German dishes. ter home north-
ern New York region which
Teutonic settlers force and tone. Her
recipe hangs well together, and presum-
ably she says

Pol and Stove Lid Holder.

An excellent holder for sorts lids
made from two Inch pieces tape,

e'ghteen Inches lorg Tack behind the
stove, six Inches apart wlthtoottom
strip taut, and top strip rather The

Corn bread.
Toast

Tea and
LUNCHEON.

LaMibs kidneys, deviled.
Chopped sant9 sweet pota'oes

over)
Toasted bread from breakfast

fruit and cookie
Tea.

DINNER
Yesterday soup.

Scalloped salmon. (See.
Potato croquet.

Green pea.
Berries cream.

Black coffee.

SATUH.DAT.

Orance.
Cereal and cream.

Boiled ecss.
Shortcake (plain).

Toaat
Tea and coffee.

LUNCHEON.
Salmon scallop, sliced and fried left over).

Potato croquet left over).
Shortcake from breakfast

Cracker and cheese.
Ifaccaroona and iced

DINNER.
Combination soup (based upon cent

beet soup, with adJIUon
accumulated wltbla rliree
Beat steak kidney

over, mushrooms etc),
CauliHower.

Younr turnip.
Lemoa Jelly sponge

Jack coff.

from
papers

would brown, should breaded
going They

brown this done.
would have stuck

paper been properly
on inside melted-butte-r have
described. fraction

brujlj

year'

may boiled and likewise fried
bags. doubt tyro

latter feat.
range must watched most

would turn crisp,
browned

beef can-

not paper bag,
mutton, eal, lamb,

may thus.

when what would
bae

may say. with
, J ,.-- ,,,

with
uneen

Bn
Lntil paper eachstyle co(r.e

don't Don't
used v

S

Connecticut

cook
houe--

women pot,
each so

finest
art recent

would practice In sight
"

nasty
paper

paper brirg us to novel
turn

It
burnt If

story

retain annum that

point would
tnmg tastes

ncxer Nellie when she made whole oen. paper bae first
order What women turn timecould other vised paper forward Ofcouresizes. given paper

,ound ..
" to cheer .v

peas, about cook what don't relish (lam may

been

who

to boys

bring

well

could

"

rolls,

corned

recipe Hand.)

Bacon.
bread.

lettuce

whole

until

Cream tomato

Green peas.

Toast

rotate

good

t

Stewed

Coffee

cheese.

ccffea

them.

moist

cents,

our
be a

of in
is to a to
gai e

is
s good as

" all of
Is of about

about
loose.

coffee.

and
(a left

corn
Canned

recipe )

,
and
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(a
(a

tea la Basse,

" 10 can
of the of rem-

nant da s).
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and caka
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if Is

as I
of an

I a

If
Is

to a Is
too

It is

Of II I

ut

a a I

I

of
a

It
a

a I

I
mo ofa

I I a
co

the a, a
was -. ;
I a w I

I a

I

I

I

a

a
a

a

a

lids are stuck through the bottom strip,
the ones first Then they are stuck
In. one above the other. The knobs or
buttons holding them In thus make an Ideal
rack. Abov e the rack Is a tw eh e Inch shelf
coercd with blue figured oilcloth, scal-

loped on the edge. On this shelf ore the
stew kettles, pans, and broilers.

" MOP RAG. An extremely good my
rag may be made by ripping or cutting
apart discarded stockings and sot lng them
together until as large as desired.

" Sjuiak E. S."
I take pleasure la offering- the above prac-

tical suggestions by a new- - contributor wio
has our sincere thanks. We should be
glad to hear further from her. and to hold
out the right hand of fellowship to her.

Homemade Firelcss Co'Jkt. 6

This item is from one of our staff of prac-
tical chemists, whose contributions are al-
ways welcome being practical and practi-
cable to the average houscworker:

" It Is not e ery woman who can afford
to bu such a flreless cooker as was
lauded o the Ekles a few weeks ago
by a member. It deserves all she said of
It Every woman may make a hay or cot-

ton or newspaper stove that will do the
work of the day in a homely, yet efficient
way. ily first experiment with the tire-

less cooker was in the country, where the
only available materials for the construc-
tion of the wondrous labor and fuel saver
were a stout wooden box and plenty of
soft hay. I called In the gardener to my
help, and deposited In the cst wc prepared
a covered saucepan full of oatmeal por-

ridge that had come to the boll upon tho
stove. The cook stood by, respectful and
Incredulous; the gardener was audlbls In
his doubts.

" Ten hours thereafter the saucepan was
exhumed and yielded up porridge smoklnz
hot and dellclously tender. The second
essay was with certain hard unripe pears
shaken from the tree by t lolent w tods be-

fore their time. We pared them without
coring; cooked them ten minutes after tha
boll was reached (which left them as bard
as before) and burled the covered sauce-
pan to the hay. They emerged after six
hours' seclusion so soft that a straw
pierced the cores."

A really good flreless cooker is the most
valuable bit of furniture one can have In
a summer kitchen. If you cannot get one,
exercise Ingenuity to the manufacture of a
some made substitute.

r


